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Consider these 4. Reduce fat in holiday tion. It's OK to eat too

6 tips and enjoy the recipes: There are plenty much once in a while. Re- favorites! Visit Santa and
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Mansfield Village Old-
Fashioned Christmas:

Try this Hgalthy tloliday {lternative... 11/23-25—Mansfield, IN

Enjoy traditional holiday

Experience Christmas in an
old fashioned way this
year! Get into the spirit
with delicious food, car-
riage rides, and unique gift
ideas. (765) 653-4026

Crustless Pumpkin Pie 1%% tsp pumpkin pie spice
%4 tsp baking powder

Add a twist to pumpkin pie by using
orange peel, skim milk and egg ~ 1/81tsp salt
whites instead of whole eggs. Total 2 tsp grated orange peel
time: 5 hrs., 20 min. Serves up to  Heat oven to 350°F. Spray
8 people. pie plgte, 10 X 1%2 in., with Visit www.VisitIndiana.com
Brown Sugar Topping nonstick cooking spray. for more events around
Y, c. packed brown sugar In small bowl, mix all Brown Sugar Topping ingredi- the state.

Y, ick Ki ¢ ents; set aside.

c. quick-cooking oats

2¢- 9 _g Place all Pumpkin Pie ingredients in blender or food
1 Tbsp of margarine

processor in order listed. Cover and blend until

Pumpkin Pie smooth. Pour into pie plate. Sprinkle with topping.
1 can (16 oz) of pumpkin Bake 50 - 55 min. or until knife inserted in center
1 can (12 oz) of evaporated comes out clean. Cool 15 min. Refrigerate about 4
skimmed milk hrs. or until chilled.

3 egg whites or ¥ c. of fat-free cho- Nutritional Information: 1 Serving: Calories 185;
lesterol-free egg product Total Fat 2g; Cholesterol 2mg; Sodium 240mg; Total

Y, lated Carbohydrate 36g; Protein 6g.
. gran r

2 €. granulated suga Source: www.bettycrocker.com

Y c. all-purpose flour




